
ESTATE STARTERS

ROASTED RED PEPPER & VINE TOMATO SOUP €9.50
Estate Basil & Mint Cream, Spinach Crouton 1a, 7, 12

5 MILETOWN GOAT CHEESE €12.50
Pineapple & Chilli Relish, Saffron & Coconut Puree, Crispy Buckwheat 1a, 7, 12

BACON CRUSTED COD BALLOTINE €12.50
Light Pea Puree, Shallot & Carrot Vinaigrette, Roasted Bacon Crumb 4, 12

BRAISED PORK BELLY €14.50
Burnt Apple Puree, Compressed Cucumber & Red Apple, Estate Herb Oil 1d, 12

CHARGRILLED ROASTED VEGETABLE SALAD €13.00
Bell Pepper, Aubergine, Courgette, Red Chicory, Hummus, Wild Rocket Pesto 11

ESTATE MAINS
 

 PAN-FRIED BARBARIE DUCK BREAST €32.00
Confit Duck Croquette, Pickled Blackberry, Coconut Milk & Sweet Potato Puree, Burnt Fig, Blackberry Jus 1a, 3, 7, 9, 12

 28 DAY 10oz PRIME IRISH BEEF FILLET €42.00
Black Truffle Dauphine Potato, Pickled Cherry Tomatoes, Celeriac Puree, Roast Shallots, Madera Jus 7, 9, 12

BUTTER ROASTED CHICKEN SUPREME €28.50 
Potato Rosti, Roasted Carrot & Vanilla Puree, Baby Leek, Bacon Crumble, Chicken Velouté 7, 12

 PAN ROASTED HALIBUT €31.00
Pickled Fennel, Sautee Potato, Crispy Frizze Salada, Passion Fruit Butter Sauce, Herb Oil 4, 7, 9, 12, 14

   ROAST SQUASH & CASHEL BLUE RISOTTO €22.00
Thyme & Garlic Roasted Squash, Arborio Rice, Cashel Blue Cheese, Estate Grown Flat Leaf Parsley 7, 12 

All Main Courses are served with Seasonal Vegetables

ESTATE DESSERTS

PASSION FRUIT CRÉME BRULEE €9.00
Mango & Lime Salsa, Coconut Shortbread 1a, 3, 7

RHUBARB & VANILLA DOME €9.00
 Vanilla Bean Mousse, Butter Streusel, Poached Orange & Tarragon Rhubarb 1a, 3, 6, 7

CHOCOLATE COFFEE BEAN €9.50
Chocolate Praline Mousse, Coffee Mousseline Insert, Chocolate Biscuit, Baileys Namelaka, 1a, 3, 6, 7, 8 (Hazelnut)12

CARAMELIZED BREAD & BUTTER PUDDING €9.00
Puff Pastry, Brioche, Pear Sauce, Salted Caramel Ice-Cream, Tuille 1a, 3, 6, 7, 12

IRISH FARMHOUSE CHEESE PLATE €15.00
Durrus, Brie, Cashel Blue & Gubbeen with Crackers, Fruit, Celery & Plum & Apple Chutney 1a, c, 7, 9, 10, 11, 12

SIDE DISHES €5.50

Herb Salted Fries 1a, 12 | Creamy Mash 7, 12 | House Leaf  Salad- 12 | Sauté Mushrooms | Sauté Onions | Roast Vegetables

1 = Cereals Containing Gluten 1a. Wheat- 1b Rye 1c. Barley 1d. Oats 2 = Crustacean 3 = Eggs 4= Fish 5 = Peanuts 6= Soybean 7= Milk 
8 = Nuts 9 = Celery 10 = Mustard 11 = Sesame Seeds 12 = Sulphur Dioxide 13 = Lupin 14 = Mollusc
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